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is the number of 
strikes scored by 
Japanese baseball 
player Suzuki Ochiro, allowing him to 
take over from American Pete Rose as 
the new world record holder. 
This feat by the Miami Marlins’ player 
generated huge enthusiasm across the 
archipelago and special editions of 
newspapers were published. Even the 
prime minister mentioned his “fabulous 
record”. 


IN THE EYE OF ERIC RECHSTEINER 


Sakyo district, Kyoto 


TEE petal call Roc rade larga nd ives om cP Wh aal komyo- 


ji, better known as the Kurodani temple. Founded in 1175, itis one of the principal temples of the Pure 
Land Jodo Buddhist sect. It also houses the tombs of soldiers who fell in January 1868, during the battle 
of Toba-Fushimi between pro-Imperial forces and supporters of the Tokugawa shogunate. 


Naraum Pilot initiative to 
raise birth-rate in Urayasu 


The town of Urayasu, situated to the east of 


Tokyo, has decided to make 90 million yen 
(£650,000) available to finance freezing the 
ova of its entire 25-34 year old female 

population. Thanks to this initiative women 


will only have to pay 2096 of the price of the 
procedure, which costs between £3,000 

£4,000. This three-year pilot programme 
hopes to encourage women to have more 


children 


nature Killer Bear 
Alert 

In Akita Prefecture, to the 
northwest of the Japanese 
archipelago, one or more bears have 
killed four people (three men and a 
woman) who were out walking 
through the woods. For several years 
the local authorities have been 
worried by the increasing number of 
these animals coming into urban 
areas in search of food. 
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sERIES New trains lead to revival 


А year after service resumed on the Senscki 
line between Sendai and Ishinomaki, the 
revival of the arca is now in full swing. 


lhe 2011 North-East Japan tsunami had 
I badly damaged the Senseki railway line 
between the stations at Nobiru and Tona, 
meaning that many connections were maintained 
by buses before the reconstruction. As a result of 
the renovation and reorganization of the the town. 
and the housing provided on higher ground for 
the earthquake victims, both the railway tracks 
and the stations themselves had to be re-situated. 
Finally, on the 30th of May 2015 Higashi-Mat- 
sushima celebrated the reopening of its local line. 
The new Senseki- Tohoku line that runs alongside 
part of the Tohoku line means it now only takes 
52 minutes to connect Sendai and Ishinomaki,ac- 
tually making the travel time 20 minutes shorter 
than before the earthquake. Travelling from Tokyo 
to Ishinomaki with a change at Sendai now takes 
less than three hours. According to the JR officials 
in Sendai, by the end of April 2016 the number of 
passengers travelling between Senseki and Tohoku 
had risen to 4,100 people per day. The number of 
passengers travelling between Aobadori and Ishi- 
nomaki has also increased by 3% since 2010. The 
number of people, mostly workers and students, 
who travel on weekdays is greater than the number 
of tourists travelling over the week-end, mainly 
due to the fact that many people decided to live 
outside the city city after the earthquake. 
On the 26th of March Ayumino station in the 
Shinhebita-Minami district was re-opened, bringing 
access to an area less prone to the risk of catastrophe 
in which the local authorities are developing a 
new urban centre with collective housing, For the 
past thirty years there had been talk of a maybe 
building a new station, provisionally called Yana- 
ginome,in the Akai district of Higashi- Matsushima 


Workers and students gather on the platform while waiting for the train that connects Senseki and Ishinomaki. 


near Ishinomaki-Nishi high school. This project 
finally came to be realised after the earthquake, 
and the station provides a new doorway into the 
region where the new landscape really reflects all 
the reconstruction work that has taken place. New 
neighbourhoods are growing up in Higashi-Mar- 
sushima, to north of the Higashi-Yamoto station 
and around the new railway stations at Nobiru 
and Tona. JR believes th 
projects could lead to an increase in the number of 
passengers”. The reopening of the line also led to a 
rise in the number of tourists. 2.3 million people 
visited Ishinomaki in 2015, 200,000 more than in 
the previous year and greater even than 2013's 
record number of 22 million people. “A month 
after the line was reopened we saw a slight increase, 
but the change wasn't that significant. However, 
we have noticed more older couples as well as 
students going on day trips, and former inhabitants 
from the region now find it easier to make return. 
visits" says Mrs. Takashi Mie, president of the Ta- 
temachi-Odori trade association, whose visitor 
visitor centre welcomed 186,900 people in 2015, 


these reconstruction 


compared to 174,000 in 2014. What's more, the 
total for the first three months of 2016 is already 
higher than during that same period last year. 
In Higashi-Matsushima the principal touristloca- 
tions are concentrated around Oku-Matsushima 
and in Nobiru and Miyato, although there are still 
few means of transport to enable tourists to reach 
these from Nobiru station, the main point of 
arrival in the area. There is a plan to transform 
Nobiru’s old station into a museum and preserve 
the platform as a memorial to the earthquake, but 
nothing hasbeen planned to connect this museum 
to the new station yet. 
Athe moment the Senscki ine endsin Ishinomaki, 
but over the summer it will be extended to Onagawa, 
a town thatis currently served by only two trains a 
day, опе in the morning and one in the evening. 
However, it is important that Ishinomaki does 
not stay as justa transit point and the various local 
communities need to work together to provide 
tourist accommodation and prolong stays here 
and in the neighbouring towns. 

KUMAGAI TOSHIKATSU 
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Hirekatsu (pork fillet fried in breadcrumbs) is one of the top quality dishes served at specialist tonkatsu restaurants. 


For the love of Tonkatsu 


Nowadays considered to be one of the coun- 
try's favourite dishes, a look at the history of 
tonkatsu reveals that it wasn’t always so. 


bout 130 years ago, amidst great uphea- 
nv Japan opened itself up to the wes- 

tern world. For those Japanese wanting 
to embrace western culture as rapidly as possible, 
it meant radical changes in their everyday lives. 
‘Traditional hairstyles and clothing had to be 
abandoned in favour of English or French 
fashion styles. They felt it was important to 
change their eating habits too, in particular by 
eating more meat, which was still considered a 
taboo by many at the time. The purest expression 
of Buddhism advocated a strict vegetarian diet 
(shojin ryori) and the influence of Buddhism on 
the population was strong - maybe too strong 
for the liking of the Imperial rulers. Adopting 
Shintoism as the state religion was part ofa stra- 
tegy to change customs and allow the Emperor, 


4 ZOOM JAPAN number 43 july/august 2016 


the religion's highest representative, to cat meat. 
In January 1872 the Japanese learned that their 
sovereign had eaten meat to celebrate the New 
Year, thus breaking a 1,200 year old taboo. 

Making the Emperor's diet public was meant to 
set an example. However, as historian Pierre- 
François Souyri highlights in his remarkable 
book; Moderne sans étre Occidental: Aux ori- 
gines du Japon d'aujourd'hui (Modern without 
being Western: The origins of today's Japan), 
the westernization of Japan initially encountered 
a lot of resistance. In the highly conflicted society 
of the time, the change to the Emperor's diet 
triggered many incidents, the most famous of 
which took place on February the 18th when a 
dozen monks attacked the Imperial palace 
because they believed the increase in meat 
consumption across the archipelago threatened 
to “destroy the soul of the Japanese people”. Des- 
pite some success in preventing the sale of meat 
in rural areas where the influence of Buddhism 


was greatest, the meat objectors had to accept 
the fact that it was almost impossible to prevent 
the transformation of the country, including it's 
cating habits. Nevertheless, opening up to wes- 
tern culture and cuisine did not mean a wholesale 
and straightforward adoption of the foreign 
recipes, ingredients and eating habits that were 
being introduced and these were adapted in such 
away that the soul of the Japanese people was 
not destroyed, as the monks had feared. 

One dish in particular perfectly symbolizes this 
evolution of Japanese society: the humble ton- 
katsu or fried pork cutlet. Its name alone illus- 
trates the Japanese capacity to create something 
new using several different sources. The first syl- 
lable comes from the native Japanese word for 
pork, whereas the second half of the word, katsu, 
comes from the phonetic transcription of the 
English word cudet (katsuretsu). 

The term tonkatsu first appeared in 1929, mea- 
ning it took the Japanese nearly 60 years to 


The modest entrance to the restaurant Tonkatsu Suzuki in the Ebisu district of Tokyo. 


"digest" the first western-style cooked cutlets 
before creating one of their own cuisine’s most 
popular recipes from them. 

In fact, around the time Emperor Meiji first ofi 
cially ate meat, a popular cook book of western- 
ed chat the cutlet should be fried 


in butter after being covered with flour, egg yolk 


style recipes sta 


and bread crumbs. However, butter has never 
suited Japanese tastes and vegetable oil is prefer 
red for frying, as seen in recipes such as tempura 
that has been part of Japanese cuisine since the 
16th century. The first western inspired restau 
rant (yoshoku) to serve fried cutlets made a name 
for itself in 1895. It was called Rengatei and was 
located in the Ginza district where all kinds of 
imported products were sold, notably the curry 
introduced by British sailors. However, the Japa- 
nese hardly 
foreign clientel 
butter, who frequented the establishment. The 
chef, Kida Genjiro, realized that the locals would 
have difficulty getting used to the smell, so he 
decided to start using oil instead, an innovation 
that successfully attracted Japanese customers. 
Rentagei still exists, and is still renowned for 
being the first restaurant to have served fried cut- 
lets and raw cabbage. 

Nowadays, tonkastu is always served with raw 
chopped cabbage, in contrast to the European 
convention of always serving а cutlet with cooked 
vegetables. This says a lot about how the Japanese 
are willing to accept novelty as long as it is adapted 


and it was mainly a 


rer went the: 


attracted to the smell of sizzling 


п original way of s 


to their own tast 
conkatsu is neither a Milanese nor a Viennese esca- 
lope. Apart from using pork rather than veal, 
which the local population much prefers, another 
big difference isthe thickness of the cutlet. When 
Japanese cooks first started preparing cutlets, they 
were for foreign customers used to eating with a 
knife and fork. So the meat was lean and thinly 
sliced, as served in Europe. Despite the authorities 
attempts to encourage people to adopt the use of 
knives and forks, the Japanese remained very atta- 
ched to their chopsticks. The manager of the res- 
ашап Pinchiken, Shimada Shinjiro, not only 
invented the word tonkatsu in 1929, he also deci- 
ded to use thicker pieces of meat and cut it up 
before serving to make it eas 
ticks. The way this dish evolved over sixty years is 
avery interesting example of how Japan evolved 
during that important period of its history. From 
that time onward, tonkatsu became a part of ev 
ryday Japanese life, a dish thar, like Japan itself, 
was a compromise with the moderniszation ins- 
pired by the west. In fact, many traditional res- 
taurants that were experiencing difficulties in the 
1920s started to serve tonkatsu. 

Widespread changes howe 
place after Second World War, particularly in 
the countryside which hadn't been as quick to 
modernise as the larger urban areas. The fact that 
tonkatsu was now seen as a Japanese dish 
undoubtedly led to its popularity throughout 
the archipelago. The other important element 


tocar with chops- 


only really took 


of tonkatsu, its sauce, simply named "tonkatsu 


sauc 


underwent the same cvolutionary process 


as the cutlet itself. Outside of Japan, especially 


across Asia, tonkatsu is considered to be a typical 
product of Japanese culi 
very popular in South Korea in the 1980s thanks 
n the Jeong dong district in 
which served it with kimchi and danmuji ( 


ry culture, It became 


to a restaurant soul 


ari- 
nated radish), Nowadays, restaurants in Singa- 
pore and Hong-Kong serve tonkatsu to thou- 
sands of happy customers who feel this dish 
represents the very soul of Japan. The thick and 


crunchy bread crust, that some consider rather 


tough, envelopes the tender and tasty meat, 
which hints at the Japanese being rather more 
complex than one might imagine 

The basic tonkatsu has been adapted in ma 
ways. The most famous being katsudon where 
the cutlet itself is cut up into pieces with chopped 
onion, scrambled egg and soy sauce, all served in 
a bowl of ice. 
withri 


atsukare is tonkatsu curry served 


and is a favourite of spice lovers. Other 
tonkatsu based dishes include the katsu sando, 
literally "tonkatsu sandwich" often found at 
supermarkets, kushikatsu skewers containing 
tonkatsu pieces and vegetables, and tonkatsu 
ramen that floats the cutlet on a bowl of noodle 
soup. This wide variety of dishes means tonkatsu 
has now become a staple of Japanese culinary 
culture, at least in Japanese eyes. One would пог 
have bet on that happening 130 years ago. 

ODAIRA NAMIHEI 
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ACCOMPANIMENT Western roots, Japanese taste 


One would never think of enjoying 
tonkatasu on its own. To enjoy the dish 
at its best, you need a good sauce. 


ans of tonkatsu like to talk about the best 
F cuts of meat and discuss the finer points 
of deep-frying, but for some people ton- 
Кази is really all abour the sauce. In fact, some 
go so far as to state that without the sauce, 
tonkatsu would not even exist. 
Tonkatsu sauce is a complex combination of 
many elements, with flavours ranging from sweet 
to spicy. Each commercially available brand differs 
slightly from the others, but they all share a few 
common ingredients, the most important being 
fruit and vegetables that compliment the taste 
of pork very well 
Both tonkatsu and its sauce are thought to have 
derived from English cuisine imported into Japan 
in the 19th century, Indeed, the sauce is commonly 
described asa sort of Worcestershire-style sauce, 
and while this is a good enough comparison, it's 
also true that the Japanese variety is alot thicker, 
sweeter, browner and completely vegetarian. In 
a sense it is more similar to HP Sauce. 
During the Meiji period (1868-1912), the Wes- 
ternization of the country overturned a centu- 
ries-old social ban on cating meat. Breaded pork 
cutlets were probably first served in a Ginza res- 
taurantin 1895 and began to enjoy a boom in po- 
pularity. This continued until the early twentieth 
century, when tonkatsu had come to be considered 
one of the three most popular western inspired 
foods, along with croquettes and curried rice. 
Around 1930, restaurants in Tokyo's Ueno and 
Asakusa areas began to offer cutlets using thickly 
cut pork under the name tonkatsu. 
The next step in the Japanization process of the 
dish involved its sauce. After some tinkering 
with the imported Worcestershire sauce that ty- 
pically accompanied cutlets, the Japanese chefs 
came up with a local version that they called 
Worcester sauce (pronounced Uustaa in Japanese). 
Early on they even tried to market this product 
asa new kind of sy sauce, but the campaign was 
a failure as it tasted so different from the original. 
Following the Second World War, a unique ton- 
katsu sauce evolved when vegetables and fruit 
were added, resulting in the thick, rich-tasting 
sauce that we all know and love today. 
Nowadays, many brands of tonkatsu sauce are 
available in supermarkets in Japan. Some of the 
more popular are Ikari, Dobuzuke, Bairin Tokusen 
and Mitsuya, but the undisputed number one is 
Bull-Dog, which has a particularly deep, spicy 
yet sweet taste that perfectly complements the 


6 ZOOM JAPAN number 43 july/august 2016 


pork cutlet, and just the right level of viscosity. 
Bull-Dog has a history spanning back over 100 
years. At the beginning of the 20th century, 
when western food was starting to spread into 
Japanese homes, a shop called Misawaya (esta- 
blished in 1902 as a food-wholesale outlet) de- 
veloped a sauce based on Worcestershire Sauce 
that would suit Japanese tastes, In 1905 they 
opened a small scale factory in Hatchobori, in 
central Tokyo, to provide supplies for making 
their sauce. When it was first established bottles 
and earthen jars were used to store the sauce and 
it was sold by measure. 

Since the end of the 19th century, a new, unique 
category of food became popular in Japan. So- 
called yoshoku (literally western cuisine) is comprised 
of European-influenced dishes like curried rice, 
croquettes, omu-raisu (rice filled omelette) and 
cutlets, modified and reinvented with typical Ja- 
panese flair. Bull-Dog sauce gained success not 
just as a cooking ingredient but as a condiment 
used on yoshoku and other fried foods. As the 
sauce began to appear in Japanese homes, it had 
a great impact the development of Japanese food 
culture. 

In 1935 the company expanded production by 
opening a factory in Hatogaya (Saitama Prefec- 
ture), but it was only after World War II that 
Worcester sauce really took off along with the 
rapid growth in popularity of yoshoku cooking 
in the more rural regions, as it had had previously 
been limited to the big cities. Finally, in 1951, 
Bull-Dog released its first tonkatsu sauce. 
Shipments now go out all over Japan every single 
day from both the original Hatogaya factory and 
thenew Tatebayashi factory in Gunma Prefecture, 
which opened in 1998. Every day the Tatebayashi 
factory alone produces around 120,000 litres of 


sauce. 
Despite fierce competition, Bull-Dog sauce stands 
ош in every shop thanks to its iconic logo. The 
bulldog is nor just a symbolic and beloved dog in 
England, where Worcestershire sauce originated, 
but according to the company's website they also 
became popular pets in Japan during the late 
1920s, when the sauce that took their name 
became established in Japanese homes. Therefore 
“Bull-Dog” was adopted as the new company 
name and brand mark, in the hope that the sauce 
would become as beloved as those pet dogs. 

Like all Japanese Worcester and tonkatsu sauces, 
Bull-Dog contains lots of pureed fruits and 
vegetables such as apples, tomatoes, onions, carrots, 
lemons and prunes. Its natural sweet and sour 
flavour is derived primarily from these vegetables 
and fruits and makes heavy, fried foods fresh 
tasting and easy to eat. They also produce a very 
syrupy sauce that is well suited to deep-fried food 
but does not make it greasy or soggy. Another im- 
portant ingredient is vinegar, which makes up 
about 30% of the sauce, Vinegar not only gives 
favour but is effective in preserving and keeping 
the sauce bacteria-free. It’s also said that vinegar 
helps to increase your appetite and recover from 
fatigue. The third vital ingredient is spices. In 
making Bull-Dog sauce, over 10 different spices 
are ground and blended in-house, including ginger, 
red pepper, cinnamon, cloves, laurel and thyme. 
"This blend gives the sauce Из tangy flavour. Finally 
corn starch is added to the mix as a thickener, 
Today, Bull-Dogand other ronkatsu sauce brands 
can be found outside Japan as well, but don't 
worry if you have problems finding them because 
this sauce is actually quite easy to make, even at 
home. On the Internet you can find several recipes, 
cach one lightly different from the others, so the- 
following is just one example. 

Ingredients: 

4 cup ketchup 

24 tablespoons Worcestershire sauce 

1% tablespoons oyster sauce 

1% tablespoons sugar 

Instructions: 

Simply combine all the ingredients in a small bow! 
and whisk together. Adjust the balance of ingredients 
according to your preference. 
Analternative recipe requires a few more ingredients 
such as soy sauce (2% tablespoons), dry sherry 
(1% tablespoons) and garlic powder (1 to 2 teas- 
poons) 

Te takes only five minutes to prepare, but you are 
advised to let the sauce stand for one hour to 
allow the flavours to blend. 
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AGOOD IDEA Tonki sets the ton(e)katsu 


This restaurant, situated in the heart 
of Meguro, is considered to be one of 
the best. 


оц have to hand it to the Japanese: 
When it comes to cooking, simplicity 


is their forte. While a French or Italian 


chef will try to amaze you with a multi-dish 
menu, the Japanese have enough confidence to 
puta small heap of cold noodles, a few pieces of 
raw fish ora piece of fried pork with a seemingly 
unattractive side-dish of plain shredded cabbage 
in front of you (and sometimes expect quite a 
lot of money for it). Quite a different approach 
indeed. 

And speaking of fried pork, when you ask anyone 
who lives in Tokyo where to find the best ton- 
Кази, Tonki inevitably features on many people's 
short list. The place is unique in many regards. 
Firstly, they don’t serve lunch. They open at 
4pm, but the somewhat weird opening time 
(who wants to сах fried pork in the middle of 
the afte 


ооп anyway? Is that а late lunch or a 


ly dinner?) should not fool you because 


the place is always packed. 
Tonki's second unique 
approach to cooking, Some of the best Japane: 
cuisine (and trad 


eature is its minimalist 


ional culture, for that matter) 


Coating in egg yolk before covering with bread 
crumbs. 


this rigorous approach to tonkatsu. Unlike other 
restaurants, which offer all sorts of cuts and va- 
riations, at Tonki you only really have two. 
options: either the more popular rosu katsu 


You can follow the progress of your order behind the counter. 


(fatty pork loin) or hire katsu (lean pork filet) 
They're both the same price and, of course, 
come with rice, miso soup (a hearty tonjiru with 
as much pork їп itas tofu), raw shredded cabbage 
and pickles. There is actually a third option: 
kushi katsu (small cuts of pork, breaded and 
deep-fried on wooden skewers along with chunks 
of onion), which is a good alternative if you 
want to taste the meat but you worry about 
your cholesterol levels. 

Finally, and most importantly, what really sets 
it apart is the taste of Tonki's meat. Their 
tonkatsu is very different from what's usually 
on offer and this has been a point of contention 
for years between their detractors and hardcore 
fans. The fact is, Tonki’s meatis not as crispy as 
other cutlets and the crust is more like a thick, 
crisp dark-brown batter than the usual light, 
golden coloured bread crumbs. As for the meat 
itself, che slow-cooking process means that it's 
not as juicy or tender on the inside as most 
typical tonkatsu is. It has a very real and unpre- 
tentious taste, closer to authentic home cooking, 
which is probably why regulars keep going back 
to this 70-year-old establishment for a good 
down-to-earth meal. Interestingly, most of the 
customers at Tonki are the kind of middle-aged 
Japanese who grew up when deep-fried breaded 
pork was not considered to be a gourmet item - 
and they like it this way. Regardless of where 
you stand on tonkatsu orthodoxy though, you 
really should try this all-time classic at least once. 
The place is quite east to find: From Meguro 
station's west exit (JR Yamanote Line), cross 


Meguro-dori to the Meguro Hilltop Walk Tower. 
Turn right down the hill chen take the first 
street to the left by a pachinko parlour. Tonki is 
on your right about 70 metres further on. From 
the outside it looks as simple and traditional as 
the те 
sliding doors. Its the same inside; quite large 
and spacious but also plain and unadorned. The 
current building actually dates from the 1970s, 


starting with its well-worn wooden 


even though Tonki opened on this very з 


n 
1939. There are no tables, just a single counter 
with some 35 seats from where you can watch 
the chefs cooking right in front of you, which is 
always part of the fun. Though the place is 
always full, it's remarkably quiet. There's no 
background music to distract you and the patrons. 
have no time to chat. After all, they are only 
here to eat, and are kindly invited to leave as 


soon as they have finished. This is definitely not 
a place to take someone on a date. 
When your tonkatsu finally arrivi 
drizzle a bit of the special sauce over the top. 
This is a mixture of ketchup, Worcester sauce, 
sake, mirin (sweet rice wine), ginger, garlic and 
sugar, and is famous in its own right. IF you like 
it you may want to buy a bottle or ten on your 


J.D. 


you should 


way out. 


DPRACTICAL INFORMATION 


Tonki 1-1-2 Shimo Meguro, Meguro-ku, Tokyo, 
153-0064 Tel. 03-3491-9928 

Open Wednesday to Sunday from 16.00 to 22.45. 
Closed on Tuesday and the 3" Sunday of the 
month. 
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Tokyo Our top ten tonkatsu treats 
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The next time you travel to the Japanese 
capital, think about visiting onc of these 
top tonkatsu restaurants 


skany ten people what their favourite 
А: ramen or tempura restaurant is 

and you will probably gez ten differen 
answers. Tonkatsu is no different. To give you 
an example, for most people the Holy Trinity 
of Tokyo tonkatsu seem to be Butagumi, Maisen 
and Tonki. However, none of these are listed 
inthe Michelin Guide, whose webpage features 
13 places, including the only tonkatsu eatery 
with a star, Katsuzen. The added problem with 
оказа is that it’s far from being considered a 
sophisticated gourmet dish. So why spend thou- 
sands of yen for something that may best be- 
described as plebelan comfort food? This phi- 
losophy is why many locals have no problem 
eating at a chain restaurant like Wako (more 
than 200 outlets in and around Tokyo) or Kat- 
suya. Having sald that, there are many ways to 
make this simple dish, and youl certainly want 
to avold those smelly joints whose olly pork 
cutlets settle in your stomach like a brick and 
never seem to go away. In the end, it's up to 
you to decide how much you want to spend on 
breaded deep-fried pork. This is our lineup, in 
alphabetical order. 


Agezuki (Kagurazaka) 
Located in a simply but elegantly designed ba- 
sement, Agezuki is famous for both its tonkatsu 
and its well-stocked drinks menu, which features 
a dozen craft sakes and several types of shochu. 
The cutlet here is first-rate, coming from a 
hybrid breed of pig sourced from a small farm 
in Miyazaki, Kyushu. The pork is fried in a 
mixture of imported Dutch lard and vegetable 
oils, resulting in a light-coloured, thin crust. 
Diners are encouraged to try their first bite ОЁ 
cutlet with a pinch of salt to best savour the 
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rich and pleasantly fatty favour without sauce. 
Fora chance to try their quite affordable lunches 
you may want to show up early and queue up, 
as they often run out of ingredients well before 
the official closing time. 

BIF Yamanouchi Bldg 3-2 Kagurazaka, 
Shinjuku-ku 

Open 11:30-15:00, 18:00-22:30. Closed 
Tuesday and 3rd Wednesday of the month. 


Aoki (Kamata) 

Aoki is without doubt one of the most fashion- 
able places of the moment. This tiny restaurant 
situated two hundred metres from the eastern 
exit of the JR Капага station only seats around 
a dozen along a counter, behind which the chef 
and his helpers busily prepare generous servings 
of tonkatsu. The menu is simple and is on view 
outside the restaurant if you arrive a few minutes 
before it opens, A young waiter takes your order 
and all you have to do is wait patiently for your 
turn while watching other clients as they leave, 


visibly satisfied after having enjoyed а tonkatsu. 
cooked minimally so it’s till pink and pleasantly 
juicy. One of Aoki's special features is to offer 
its clients sal sourced from places like Mongolia, 
Bolivia or even Peru, an original way of bringing 
out the true flavour of meat. The quality is so 
appealing that regulars often bypass the sauce 
to enjoy the full flavour of their fried pork. The 
soup (tonjiru) that accompanies it is equally 
recommended. 

5-43-7 Kamara, Ora-ku 

Open 11:00-14:00, 17:00-21:00. 

Closed Sunday and Monday. 


Butagumi (Nishi Azabu) 

This is arguably one of the only two places (the 
other one is Katsuzen) where pairing the words 
"tonkatsu" and “gourmet” is not ridiculous. 
The dishes are priced accordingly (and fit the 


gentrified Nishi Azabu neighbourhood) so 
expect to pay no less than 3,000 yen. This is a 
good place to impress your date, with separate. 
semi-private booths ideal for couples. While in 


other places the open kitchen takes pride of 
place, here you barely notice it. Butagumi has 
one of the most comprehensive menus in Tokyo 
with at least a dozen varieties of pork, from 
Kenton (a special breed of pig from Gifu Pre- 
fecture) all the way up to premium Spanish 
Iberico pork. They even offer a sampler of five 
ronkatsu morsels called the Butagumi-zen set. 
The remarkable thing is that the meat here 
does nor taste greasy: All the deep-frying is 
done in good quality sesame oil and the results 
are outstanding, 

2-24-9 Nishi Azabu, Minato-ku 

Open 11.30-15:00, 18:00-23:00. 

Closed on Monday 
www.buragumi.com/nishiazabu 


Katsukura (Sendagaya) 

Katsukura is a restaurant chain from Kyoto 
with ten branches in the Tokyo/Yokohama 
area. What sets Katsukura apart from most 


Odes Мапе or Zoom pan 


(Ochre Nomi for Zoom Jagan 


tonkatsu chains is their consistent good quality. 
Indeed, they offer some of the best value for 
the price. The standard sirloin cutlet starts 
from 1,350 yen for 90g, while the fillet cudet îs 
1,480 yen for 90g. Another nice touch you'll 
rarely find in other tonkatsu restaurants is that 
you can add toasted sesame seeds to your dish 
by grinding them yourself with a mortar and 
pestle. 

14F Shinjuku Times Square Bldg. 

5-24-2 Sendagaya, Shibuya-ku 

Open daily 11:00-23:00 
www.fükunaga-tf.com/katsukura 


Katsuzen (Ginza) 
When owner Nagai Etsuo moved his family 
business from sleazy Ikebukuro to posh Ginza 
back in 2005, he had already been making some 
of the best, most delicate tonkatsu in Japan for 
about 40 years, but the change of address earned 
him a Michelin star. Today, Katsuzen is still 
the only starred tonkatsu restaurant featured 
in the famous guide. Katsuzen's meat comes 
from Kyushu, the best variety being black Berk- 
shire pork from a free-range farm on Mount 
Kirishima. Nagai’s attention to detail is such 
that he makes his own breadcrumbs from scratch 
(ready-made breadcrumbs absorb too much oil 
according to the chef), and the all-important 
cabbage is grated finer than usual. The restaurant 


even produces their own unique miso-garlic 
version of Worcester sauce. Everything is cooked 
to order, with each cutlet taking around 15-20 
minutes. This is a very intimate place, with just 
an eight-seater counter and a little private side 
room. Enjoy the peace and quiet and be prepared 
to empty your wallet at the end. 

4F Kojun Bldg. 6-8-7 Ginza, Chuo-ku 

Open daily 11:30-14:00, 17:00-22:00 


Kimukatsu (Ebisu) 
Now for something slightly different; the ton- 
Киви here is made up of many thin layers of 
meat, like a pork mille-feuille. Also, if you want, 
you can get your tonkatsu filled with cheese, 


black pepper, green onion, garlic, sour plum or 
yuzu pepper. You can either get a typical set 


meal or a value combo with the choice of any 
two or three different flavours. This isn't a 
fancy place but it’s very popular, judging from 
the long queues of people waiting outside. 
4-9-5, Ebisu, Shibuya-ku 

Open Monday-Thusday, Sunday 11:00-23:00, 
Friday and Saturday 11:00-23:30 

www kimukatsu.com 


Maisen (Aoyama) 

Though not che best ronkatsu restaurant in 
Tokyo, thisis arguably the most famous, especially 
among foreigners, probably because it's men- 


tioned in many travel guides. This small chain 
has been in business since 1965 and they have 
several outlets in Tokyo, but their main shop 
near Omotesando is the go-to place. It's located. 
in a former public bathhouse (the main dining- 
hall has incredibly high ceilings, especially for 
Japan), which makes for a very interesting eating 
experience. Their pork cutlet is very juicy and 
crispy yet not greasy. There are many options 
on the menu, including the famous Okita Ku- 
robuta, with prices to suit most wallets, but 
eating here is generally not cheap. 

4-8-5 Jingumae, Shibuya-ku 

Open daily 11:00-22:00 


Focus @ 


Tonkatsu Santa (Shinjuku) 
The tonkatsu here is a little different from the 
standard fare because the breadcrumbs are grated 
rather than finely minced in a food processor. 


(dea Nantel tor Zoom pin 


The pork itself comes from the prefectures of 
Saitama and Chiba. It's a pleasant and cen- 
trally-located place where you can eat decent 
food at a decent pri 
3-33-10 Shinjuku. Shinjukui-ku 

riday 11:30-14:00, 
17:00-21:30; Saturday, Sunday and 

public holidays 11:30-21:30. Closed Monday. 
wwnwtonkatsu- 


Tonki (Meguro) (See review on page 7) 


Yabaton (Tokyo Station) 
This is one of Nagoya's most famous restaurants 
and offers yet another variation on the classic 
tonkatsu recipe. If you don't happen to know 
about Nagoya s somewhat "exotic" culinary tra- 
dition, this city is known for its miso katsu, 
cutlets slathered with tasty and rather sweet 


red miso (soy bean paste). Their best-selling 
dish is teppan tonkatsu ~ a big fatty pork cutlet 
served on a bed of cabbage and covered in their 
trademark miso sauce. The restaurant is located. 
on the Yaesu side of Tokyo Station, in the 
"meat zone" section of the new GranRoof com- 
plex, in the basement arcade. 

BIF GranRoof Bldg. 1-9-1 Marunouchi, 
Chiyoda-ku 

Open daily 10:00-23:00 


J.D. &O. №. 


july/august 2016 number 43 ZOOM JAPAN 9 


VFOCUS 


POP CULTURE А recipe for success 


Dance music and tonkatsu: an original 
combination which many manga and 
anime fans arc going mad about. 


oung Katsumata Agetaro is the third- 
generation heir-apparent of a Shibuya 


atsu restaurant, but lacks the en- 


to 
thusiasm to follow in his father's footsteps; so 
much so that his contribution to the family bu- 
siness is still limited to shredding mountains of 
cabbage and acting as the delivery boy. One day 
though, he stumbles into one of the many night- 
clubs in the neighbourhood and soon discovers 
that there are odd similarities between. 
aking and DJing (e.g. similar rhythmic 
moves that make the same kind of sounds) 

If you think that dance music and deep 


ton- 


ried 
pork cutlets make for a very odd combination, 
rest assured that you're not alone. The amazing 
thing, though, is that manga and anime fans 
seem to like ita lor. Originally created by author 
na Yujiro, Tonkatsu DJ 
features lots of gags, interesting characters 


Пруао and artist Koy 
Agetaro 


and an art style closer to underground comics 


than the prevalent manga style 
Agetaro was first serialized in comic publisher 
Shueisha's new Shonen Jump+ app. Shortly after 


its online debut, 


strip from the comic went viral 
and the manga itself became such a success that 


director Daichi Akitaro. 


ху Commando Gaid 
Sugoi уо! Masaru-san", “Animation Runner Ku 
‘Nurse Angel Ririka SOS") was asked to 


romi", 


According to Katsumata Agetaro, preparing tonkatsu and DJing are not so very different. 
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turn it into an anime for Studio DEEN. 

Like the original manga, each ten-minute-long 
episode has a rather psychedelic visual style and 
is packed with great dance tunes penned by 
MU-STARS' Fujiwara Daisuke. This is definitely 
one of the most unique new works coming out 
of Japan and in April it was even honoured 
with a DJ event at Womb, one of Shibuya's 
main dance clubs. 

Zoom Japan was lucky enough to catch the ever- 
busy Daichi-san for a quick interview 


How did you get to work on Tonkatsu DJ Age- 
taro? 

DaicHi Akitaro: It all happened very quickly 
I was actually busy working on another project 
when I was told I had got this new job, and I 
hadn't even had the time to read the original 
a. To be frank, I didn't really chink such a 


y would be made into a manga, so I was 


mai 


sto 
quite surprised, but when I finally got to read 
the story I was very impressed. I had never seen 
anything like thar, and the idea of working on 
it got me fired up. 


What impressed you most about this story? 
D. A: First of all, I didn’t expect it to be a gag 
manga, especially considering its content. Also, I 


didn’t really understand what the characters were 


saying, I had never heard many of the DJ-related 
words. But I was immediately attracted by the 
world of DJing, which I didn't know very well. 


It's true thar there are alot of gags, but at the same 
time, both DJing and cooking are treated seriously, 
with great attention to detail. Koyama-san told 
me that he originally wanted to create two characters, 
а tonkatsu maker and a club DJ, but eventually 
decided thar would be too complicated and merged 
the two guys into a single character. Another 
teresting thing about Agetaro is that for a manga 
ofthis kind there are a surprising number of facial 
expressions and a lot of movement. My team and 
I quickly got excited about working on this story. 


What did you find most difficult about animating 
this manga? 
D. A.: First of all there's the musical element. 


plays such an important role in the story 
that since the very beginning we worked closely 
with our music editor in order to choose the 
right music for each scene. But dance music 
y small but 
important details such as the sound of passing 


aside, the soundtrack features ma 


all went to 


trains and even bubbling oil. Wé 
Sugita (a famous tonkatsu restaurant near Asakusa) 
to experience it firsthand. We actually recorded 
it like DJ Oily (a prominent character) does in 
one of the first episodes. As it turned out, it 
barely makes any sound. So when we animated 


this scene we had to exaggerate the effect alittle 


bit. To make sure, in the manga they have added 


a note saying that “the actual frying noise varies 
depending on the restaurant!’ 
that we found difficult to get right was the a 


Another thit 


© uibs / eco 


mosphere inside the dance clubs. It was quite 
hard for me because I wasn’t sure how faithfully 
could reproduce that particular feeling, Luckily, 
people seemed to really like the first few episodes, 
so I guess we have done a good job so far 


ult to adapt the manga’s visual style? 
there were a few issues. First of all, 
Koyama-san likes to alternate panoramic views 
and close-ups, so he draws lines of different 
thickness — three kinds of line, actually. Then 


we had to decide how faithfully to reproduce 
the Shibuya cityscape where the story rakes 
place. That's why we visited all the locations 
that appear in the manga in order to decide 
what approach worked best. 


1 wonder why Koyama-san decided to devote 
his story to tonkatsu and DJing — a rather 
strange combination, you must admit. 

D. A« Actually, his original idea for making 
Shibuya 


this manga was to tell a story featuri 
and young urban lifestyles. Now, when it comes 
to Shibi 


stylists, clothes! shop assistants 


the three hippest professions are 


nd DJs, so he 


chose to focus on them. That's a curious choice 


because Koyama-san confessed he had only been 


to a dance club once before starting drawing 


aro. It was the same for me. I'd only been 


Ag 


to а club during the disco era several years ago, 


so in order to make this anime the whole staff 


went clubbing more than once in order to get 
the real feel. We had a lor of fun! 


How about tonkatsu? 
D. A. 
for the first time at his grandmother's home 


pparently Koyama-san made tonkatsu 


last year, 


Speaking of Shibuya, the manga's back cover 
features a map of the district where Agetaro's 
adventures take place. Is the tonkatsu restaurant 
areal place? 

D. A: No, not really. But there are a few old 
buildings in Shibuya that are actually quite 
similar to Agetaro's restaurant. Same thing for 
the club. What you see portrayed is actually a 
composite of several places in Shibuya. 


Why do you think such an unusual manga has 
become so popular? 

D. A.: Readers love coming-of-age stories where 
the protagonist has to overcome many obstacles 
on the way to success. Agetaro is, in this respect, 
quite similar to such manga as "Slam Dunk" 
and “Beck”. This is also a story without any 
bad guys. You havea series of quirky characters, 
but all these oddballs are quite lovable in their 
own way. The protagonist himselfis very focused 
in his quest to master both the art of DJing and 


tonkatsu-making. He's a 20-something who 
looks and thinks like a middle school kid, and 
he has a very positive attitude. When you think 


about it, this isa typical feel-good story. 


What sort of impact has working on this anime 
had on your life? 

D. A.: Now I'm eating tonkatsu all the time. 
and I'm careful to avoid any place where I can't 
hear the sound of bubbling oil. But as soon as 
I'm finished with Agetaro I'm going back to 
my beloved gyoza! 


One last question: Do you have a favourite ton- 
katsu restaurant? 


Tonkatsu DJ Agetaro's style recalls the best of underground manga 


D. 
closed down a while ago. I was shocked when I 


: There used to be one, but unfortunately it 


found out, but then I heard that the owner had 
decided to quit his job because he couldn't get 
hold of his favourite pork anymore. He said, "IFI 
can't offer my customers the best tonkatsu, I'd 
rather quit.” Isn't that cool?! 

Interview BY J. D. 


REFERENCE 


Unfortunately an English language version of the 
manga "Tonkatsu DJ Agetaro" is not available 
yet, but the anime version can be viewed with 
English subtitles at: http://myanimelist.net/ 
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Sumo is an 
intriguing and 
fascinating sport 1 


that leaves nobody indifferent. 
Whether it be out of curiosity or 
Just to make fun of it, over time 
Japan's national sport has 
gained an international audience. 
Every year, sumo wrestling attracts 
a large number of foreign visitors. 


Salt is thrown on the 
before combat ti 
During the 


The origins or sumo 


Shintoism 

Sumo is part of Japan's history and the 
first written mention of it dates back 
more than 1,300 years. During ancient 
times sumo was a pagan ritual practised 


in the countryside as part of sacred 
worship. The peasants considered this 
ritual as a way of invoking the blessings 
of the gods for future harvests. 
Nowadays a certain number of 
thanksgiving rituals are still practised at 1 А 
раене Foreign domination 
In the last few years sports such as 
baseball gained a lot of 


and football have 
popularity 


A military art 
In the Middle Ages Japan suff Japan, especial 


generation. Sumo 


da 
period of civil wars. The samurai would 


the young 


suffered some notoriety following 


The ч of eet 


practise sumo to gain strength and 
become more powerful in combat 
Later the discipline became part of 
their military training, 


Sacred entertainment 

The return of peace early in the 17th 
century left many samurai unemployed. 
To earn a little money, some of them 
took part in fights during shrine 


festivals. This was when Sumo became 
a popular spectacle, similar to its 
current form, 


several scandals, but people have also 
become disillusioned with the the lack of 
Japanese champions. 

dominated by 
pally from Mc 
who do not reflect the audience 
watching them. The three сште 
champions, or yokozuna, are all 


The sport is incr 


fore 


ners, p 


nt 


Mongolian, and one of them, Hakuho, 
holds a record number of titles. In 

Ja 
the highest level tournament for the first 
time in ten years, slowly leadir 


ler won 


2016 a Japanese wre: 


to sumo 
regaining its popularity, and once again 


nts are selling out! 


From July 2016 


NDS 


The yokozuna is 
recognizable durin 
thecerem. 
by the huge white 

Jaited belt 
knotted aroun: 


his waist 


sumo there have b 
yoko: 
ing three 
stil active 


Sumo wrestlers; 
living demi-gods 


Sumo is more than just a simple 


physical discipline and the wrestlers are 
guardians of many traditional values. 
The members of the samurai class 
would be proud to see how sumo 
wrestlers uphold their code of honour to 
this day, symbolised by the continued 
use of their hairstyles and sabres. Some 
seek out the divine presence that the 
wrestlers they represent, and they feel 
they are blessed by simply coming into 
contact with one of these dinosaur-like 
beings. The most important are the 
yokozuna, the grand champions who are 


consider 


d to be living demi-gods. They 
are recognisable by the thick cord tied 
around their waists and assume their 
divine role when they ritualistically 
purify the ground by crushing the evil 


spirits under their feet 


ге. 


ЧМО 


p 


'ighllght 


Becoming stronger 


Sumo training takes plac 


in the heya, 
training-stables where wrestlers live and 
practise. The wrestlers follow a strictly 


disciplined schedule, practising 
endurance, strength and flexibility. The 
aim is to achieve the lowest possible 
centre of gravity, one of the keys to 
becoming a champion 

A training session starts with lengthy 
warm-ups and periods of stretching, 
before practising pushing one's 
opponent. The main form of power 
generation relies on the legs and an 
opponent needs to resist the charge and 
maintain his posture. 

Some stables allow you to visit and 
watch the training, It is an unforgettable 
experience! 


Becoming bigger 


A question often asked of sumo wrestlers 
upon seeing their "deformed" bodies is 
what do they eat?". The answer isn’t 
chips, soda or hamburgers, but chanko! 
Chanko is a very nutritious stew made 
from broth with added vegetables and 
meat (mainly chicken). Eaten on a daily 


basis and in large quantities, it aids 


wei lowed by heri stg IN 
a long nap. Chanko isn't found only in bala A wrestler needs to consume 
һеуа - it's also served in many betwee ries dally 


restaurants owned by former wrestlers, 


Tei 
Oshidashi Uwatenage 
ker pushes The attacker grab: 


ponent out of th opor awash 
he circle b dohyo without holding and throws him to th 
h his mawashi (bel ground while turning 


et the tournament begin 


The wrestler 


Their career prospects depend on the results of the 


who are е 
of the pre-match tension followed by the ту 
The 


How the match unfolds 


Sumo bouts are always short but the 


numerous rituals that precede them are 


long and complex. On close observation it 
can be very interesting to discover that 
each preparatory move has a precise 


meaning, 


The two wrestlers then stand on the dohyo, 


with the officials called gyoji and yobidashi 
The latter calls the wrestlers onto the 
dohyo to fight 

The opponents stand opposite each other 
to the west and the east sides of the do 
and raise their legs for the first time t 


The dohyo is 


place. The inner 
4.55 т 


For 15 days, a roundup of the previous day 
at 5:30, 9:30, 17:30 & 23:30 (B: 


Two minute clips to become a sumo expert! 


eryday life is punctuated by honbasho, official tourna 


ger to find out about these traditions. Th 
ique of the ritual 


goal is simple: to force your opponent outside 


nents that take place six time 


ayear 
act many Japanese as well as foreigners, 


nbasho. The tournaments at 


broadcast on television for sumo lovers who enjoy the contrast 


The wrestling itself takes place in a circular area called the dohyo. 


he dohyo or get him to touch the ground with a part of his body other than his feet 


stretch themselves and stamp away the evil апд the fight begins. The frontal charge is 


violent and the confrontation only lasts a 
few moments. Once the match is over, the 


spirits. Then, crouch 


ing down, they rinse 
out their mouths and seize a handful of 
referee announces the winner. If the bout 


was sponsored then the refere 


alt, which they thre dohyo to 


purify it. Facing each other, the two mer gives the 


present their open hands to her to winner an envelope with his prize money 


The highlight of a basho is when the 


each o 


prov armed and that the 
fight will be fair. T 


several times 


yokozuna himself wrestles. The day ends 


e rituals are repeated 
with the sound of drums encouraging the 
audience to come back again the next day. 


the meant е yobidashi carefully 
weep the dohyo and parade around with For many Japanese sumo is far more than 
flags dise ments just a sport. Watching tournaments is 


When t about diving back into the soul of an 


ready ee eternal Japan to re-engage with its 
signals E traditions and rediscover a kind of 
( spirituality through observing these 
The gyoji demi-gods. 
s А 


ighters on t 
und with publicity 


banners and sweeps the sandy surface. His paper 
iting in the sacred 
area, which must never be soiled. 


Text: Yohann Valdenaire- Illustrations: POSTICS. 


Giant wrestlers brought to your fingertips! 


tion will be broadc; 
ST), starting on the 10th of July at 17:30 


www.nhk.or.jp/nhkworld/en/vod/ 


Y Special Sumo website (See aw 
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TRADITION Fertility pure and simple 


Every spring Kawasaki welcomes 
thousands of visitors who come to 
celebrate sexuality. 


t the Kanayama shrine, a group of 
А: twenty people are gathered in 
front of ci sear upon which rie moo 
ded into the shapes of two penises and vaginas 
ber beca placed: These Intimate’ syrabols: of 
fertility are celebrated every year during the 
Kanamara matsuri, a Shinto festival chat attracts 
thousands of people to the area around Kawasaki, 
just an hour away from Tokyo. How 
in its 38th year, the shrine's guardians have de- 
cided to reintroduce a Шйе spirirualiry back 
into the "penis celebration’, which had gradually 
lost its focus. This is the story of the ups and 
downs of a very different kind of matsuri (sce 
Zoom Japan n'33, July/August 2015). 
Nakamura Hiroyuki pushes his way through a 
row of men dressed in suits and ties and stands 
in front of the shrine to purify the air with his 
onusa, a holy stick decorated with white paper 
streamers. His jet black hair is pulled back in a 
bun under his priest's headdress and he's dressed 


er, now 


in a long white robe re 
As the the young heir to this Shinto shrine he 
is planning to bring some sense of order bac 
to the matsuri, “These last few years, our cele- 
bration has grown unexpectedly large,” he says. 
“Nevertheless, I also believe its original spirit 
has been forgotten’. Iris the day before the ce- 
lebration and the shrine is deserted. Only priests 
and their supporte 
the situation. Situated on the former Tokaido 


ing down to his calves. 


are there to take stock of 


PPRACTICAL INFORMATION 


The Kanamara matsuri is an annual Shinto 
celebration of fertility. It has taken place in spring 
every year since 1977. The main part of the 
festivity takes place on the first Sunday of April. 


highway, the route connecting Kyoto to Edo 
that was travelled by rulers of old (see Zoom 
Japan 0°32, June 2015), this district of Kawasaki 
used to organizse a matsuri to seek protection 
against sexually transmitted diseases, which 
were particularly widespread among the prosti- 
tutes who accompanied the aristocratic rulers 
along the road. Four centuries later, this story 
inspired the Kanamara matsuri, famous for its 
three large scale phallic symbols that are paraded 
during the celebration. “More and more people 
find it strange that our Kanamara shrine parades 
phalluses through the streets. But fertility has 
been celebrated throughout the world since the 
beginning of time. Japan has always taken rituals 
seriously. For example, a ‘God of the toilets’ 


An iron phallus guards the entrance of the 
Kanayama shrine. 


was thought up to teach children how to keep 
toilets clean, and this leads people from abroad 
to think that Japanese make gods out of any- 
thing,” he says. The famous ‘toilet god’ is the 
subject of a successful Youtube music clip in 
which a grandmother teaches her granddaughter 
that toilets are also watched over by a deity. In 
Japan, anything to do with a Shinto deity needs 
to be properly cleaned and maintained. “Our 
shrine celebrates the Kanayama deities, and 
that's all we need to keep in mind in order to 
organize a successful matsuri tomorrow,” 
concludes the young priest to great applause. 
According to a 17th century legend, a demon 
fell in love with a young virgin. He hid in her 
vagina and castrated her husband on their wed- 
ding day. The young girl asked for help from a 
blacksmith who made an iron penis on which 
the demon would break his teeth. Ever since, 
the iron penis has become a holy relic and a 
shrine was built in honour of Hikonokami and 
Himenokami, the Shinto gods of Kanayama 
honoured and prayed to for fertility and the 
healing of sexually transmitted diseases. 

On the following day the ceremony starts with 
a bonfire in the shrine where votive offerings 
are burned. The crackling of the fire, the sound 
of the bellows fanning the flames and the prayers 


repeated over and over again by the priests 
contribute to a very peaceful atmosphere. Outside 
stands a crowd of people of all ages and natio- 


nalities in outfits just as varied, taken from 


cosplay to the world of work, and with accessories 
such as penis lollipops, earrings and hair clips. 
Couples take selfies as they strike obscene poses 
around an iron phallus icon sticking out from 
the ground. Others hang on fervently to their 
little votive offerings, hoping they will bring 
them luck and pass the test of fire next year. 

Messages include things like "Pray that my baby 
will be born healthy" or “Pray that I can have sex 
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The traditional iron and wooden phalluses were honoured once again in 2016 


irs”, sometimes illustrated with 
explicit drawings. As for two of the visitors, Ta- 
kizawa Tetsuo and Yuki, they have come for bu- 
siness. They own an LGBT (lesbian, gay, bisexual, 


for many mor 


transgender) company and come eve 
pray for good sales. “We are in the 
male business. We sell prostheses and provide 
advice and comfort,” Testuo explains whi 
ceiving pu 

priestess. Whether for successful businesses, har 
monious relationships, the desire for children or 
relief from sexual problems, the shrine's traditional 


year to 


to 


re 


ication from an onusa held by a 


rituals of purification remain open to all; and 
spring is the ideal season for renewal. 

Under the cherry trees in bloom and sheltered 
from the light rain, ‘Elizabeth’, a pink two-me- 
tre-high plastic phallus decorated with streamers 
of sacred paper, takes pride of place. On the 
previous day a passionate debate took place to 
decide where ‘Elizabeth’ should be located in 
the procession, while a 
sake was drunk. ‘Elizabeth’ is the star of the 


jar of traditional votive 


festival and is usually placed on a mikoshi (a 
portable Shinto shrine) and carried around by a 


colourful troop of transvestites, homosexuals 
and eccentrics in blond wigs and pink aprons. 
The forty-something-ye 


ganizes that part of procession with his f 
decided not to attend this year after his managers 
recognised him on social media, so the others 
dropped out too, 

In the shrine's office, used as a shop during the 
matsuri, Nakamura Kimiko is busy getting the 
off 


ings and other lucky charms out of boxes. 
it’s difficult to 
keep one’s private life secret,” she says softly. 


“Nowadays, with the intern 


> 
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Messages on votive plaques praying to have children. 


As head priestess of the shrine, she conducts bu- 
siness with an iron fist and also organizes fund 
raising to fight AIDS. “Ie was my latc husband 
who had the idea of organizing a matsuri in 
which everybody could take part,” she smiles. 
"We went from attracting a hundred people to 
thousands of visitors. But this celebration needs 
to remain a demonstration of spirituality. That's 
why we've banned any performances that we 
judge not to be in line with the ethos of the the 
matsuri from taking place around the phalluses 
this year. But we do invite everyone to carry the 
mikoshi. It is a unique experience,” she adds. 

The tradition of carrying the mikoshi goes 
back several centuries and it involves transferring 
a symbol of divinity onto a palanquin and car- 
rying it around to spread blessings throughout 
the neighbourhood. The carriers are then 
directly connected to the gods, who in the case 
of Kanamara are represented by three phalluses 
made out of wood, iron, and plastic. “If you 


want to carry the mikoshi, you need to borrow 
а happit” explains Ishiwata Kazushi as he 
displays this short kimono jacket emblazoned 
with the neighbourhood’s emblem. With permed 
hair and shades, this unorthadox head of an 
unorthadox religious organization located in 
and very much part of Kawasaki, organizes the 
Kanamara mikoshi carrying every year. 

"Is it heavy? Look at this,” he says with a smile 
while uncovering a huge bump on his left shoul- 
der. I's a sign of prestige amongst matsuri prac- 
titioners. "When you're carrying the mikoshi, 
you're carrying a god. And however tiring it 
may be, you forget all of your worries,” he says 
proudly. Towards twelve o'clock, rows of people 
crowd around the torii, the large gate at the en- 
trance of the Shinto shrine. Policemen patrol 
the road crossings to block off the traffic, while 
the matsuri’s security team deal with the rest. 
"Get out of the way! Back off for goodness 
sake!” The foreigners, rather shocked by this 


lack of Japanese civility, grumble and back away, 
while a swarm of smartphones rises into the air 
to capture ‘Elizabeth's’ first steps. However, it 
is quite a disappointment when she finally 
appears atop a simple cart, the glans modestly 
covered with a white veil. 
Nakamura Hiroyuki leads the procession calmly, 
while smiling and waving to the people lining the 
pavement. Sales people, businessmen, yakuza, hou- 
sewives, everybody is waiting to see the other Ka- 
патага mikoshi thar are competing with ‘Elizabeth’. 
Soon afterwards the black iron phallus appears, 
carried by a human tide thar continues to grow as 
the mikoshi gets closer to the main road. 
People push and trample on one another to 
gain the privilege of carrying the sacred palanquin, 
while others watch skeptically. "It's strange" 
says Leona, a young Estonian who has travelled. 
to take part in this much recommended tourist 
attraction. She finds the celebration very macho, 
with only men’s phalluses on show. “I find it 
very interesting! It reminds me of fertility festi- 
vities in Indonesia” says Rita, a Muslim girl 
wearing a veil. The procession stops in a park 
strewn with cherry blossom petals before re- 
turning to the shrine. Visitors walk among the 
stalls selling all kinds of phallic gadgets, while 
gay couples hold hands and pose for selfies. The 
atmosphere may not be as crazy as in previous 
years and there's an all pervading calm in contrast 
to the presence of all the sexual objects. Suddenly, 
a loud murmur travels through the crowd as 
‘Elizabeth’ appears, pushed in on her cart, and 
the organizers climb up to remove the veil and 
reveal the vivid pink phallus in all its glory to 
cries of "Oh!" and "АҺ", “I wonder why every- 
body reacts that way?" says a Japanese man 
while laughing and clapping. High priestess 
Nakamura enters regally at the same moment. 
According to her, the three pillars of Kanamara's 
matsuri are equality, fraternity and gratitude. 
All the rest “is a question of yin and yang!" she 
says with a bencvolent gaze towards the crowd. 
AlissA Descorts-Tovosakt 


Studio Ghibli Forever Season 


Until 18th Aug / Derby 
www.derbyquad.co.uk. 

The Wind Ris tudio С 
17th - 21st Jul / Various Nationwide 
www.curzoncinemas.com 

The Tale of Princess Kaguya 

by Studi 

24th - 28th Jul / Various Nationwide 
www.curzoncinemas.com 
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MCM Comic Con 
30th -31stJul / Manchester 
Www.mcmcomiccon.com/manchester 
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16th Jul/ London 
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www japansociety.org.uk 


Aid for Japan Welcome Party 
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www aidforjapan.co.uk 
Matcha Green Tea Tour. 
lon 
londonunravelled.com. 
Japan Society Book 
8th Aug / London 
www japansociety.org.uk 
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CULTURE 


music Very Japanese...?! 


These two unique Japanese artists 
made a great success of their recent 
performances at London Comic Con. 


CM Comic Con was recently held in 
London from the 27th to the 29th of 
May. This event was a great success, 


seeing over 130,000 visitors, and was also the stage 
for impassioned performances from Amatsuki and 
BAND-MAID, visiting all the way from Japan 

The road to Amatsuki's debut was a strange one. 
He originally started out r 
vocaloid songs on the video sharing site Nikoniko 
douga and quickly gained in popularity as his vie 
figures increased. Finally, in 2014 he released 
his first album "Hello World!” that also included 
original songs he had written himself, reaching 


ing cover videos of 


the highest place in the Japanese national CD 
album charts 

For several years now the activities of songwriters 
who present vocaloid tracks online, known as 
"bokaro P" (short for "vocaloid producers"), and 
the singers such as Amatsuki who actually sing 
them have been getting more vibrant and well 
known, centred around sites such as Nikoniko 
h 


these online artists making an impression in the 


and YouTube. This has led to more and more of 
vorld of commercial music too. 

he other big Japanese guest performers; 
BAND-MAID are a somewhat iconoclastic 4- 
member girl group known for the contrast bet- 
ween the cute maid costumes they wear on stage 


and the robust hard rock they perform. They 
of maid café 


meticulously create the atmosphe 
culture at their shows, that they refer to as “ser 
ving” to their audience, who they also call their 
"master's and mistresses". At first glance they 
may look like an idol group, but once they start 
performing it comes as a big surprise as each 
member dominates their instrument with for- 


Amatsuki 


midable musical talent and fierce energy. What's 
more, the artists they cite as their inspiration are 
a who's who of the respected heavy rock esta 

blishment, groups such as Deep Purple, Santana. 
and Smashing Pumpkins. These girls are fighting 
hard to establish themselves asa rock band to be 
reckoned with. 


Comic Con in May was the first time that either 


of these artists had performed in the UK but 
both managed to finish on a wave of enthusiasm, 
Their future triumphs will surely be watched 
with interest. 

SATOMI HARA 


» REFERENCE 

Amatsuki's tracks have just been made available 
оп Spotify, Amazon and iTunes, while BAND- 
MAID's new album "Brand New MAID” was also 
released a few days ago on CD across the UK and 
Europe and is already selling with gusto. 


BAND-MAID; Misa (Bass), Miku (Guitar/Vocals), Akane (Drums), Saiki (Vocals), Kanami (Guitar) 
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Japanese Confectionary 


—=# 
Minamoto Kitchoan 


44 Piccadilly, London W1] ODS 
Tel 020 7437 3135. wwwhitchoun.co.uk 
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& around the World 
www.facebook.com/charazoo 
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EATING & DRINKING 


Tea Karigane, high 
quality stem tea 


BIO 


CEO/Owner of ES Food Trading, 
Qualified tea master in the Omote-sen-ke & 
Ura-sen-ke traditions. Produces the highest. 

у range of matcha and other teas selling 
at Minamoto Kitchoan, Partridges and 
Selfridges. www.esfoodtrading.co.uk 


minded 


Easy А 


Recipean 


Home Cooking 
tograph by Akemi 


chicken апа” 


potato — tofu 


acquired the original version of t 
people in her London home. She u: 
humble British spud and modified 


‘fabulous cook and frequently entertains 
ıd, so | replaced them with the 


«ed soybean curd, a product you can now buy 


guy Kl 
in the UK. tis ight and full of nutrients and you often find them floating on top of miso soup. always keep a packet 
or two in the freezer as they are very useful for putting in stir fries as well. The trick to making abura age look good is 
to twist the strip slightly just before it is put into the ой. When cooked right they are very crispy on the outside but 


incredibly soft and delicious inside. 


ee teaspoon Yutaka organic tama soy sauce 
@ 1 teaspoon plain flour 
Ingredients. ® !3P00n mayonnaise 


1/4 teaspoon salt 


o wash the potato 


Sponsored by 


1. Start by peeling the skin off the potato, 
2. Яке the potato toa Tem thickness and cook na microwave 
O0w or unt it has softened. 


3, Pee the skins off the carros and ginger and then use a food 


processor to chop them finely. I you do not have a food processor 
then use a knife to cut the carrot into very small pieces and grate 


ч, potato, chicken, soy sauce, salt, black pepper, 
food processor and blend them for 
mes smooth, Alternatively you 
Could do this with a potato masher ina bowl. 
5, Take the fried soybean curd (tofu) and use a knife or scissors to 
‘eu one end ой the short side зо you have an opening to the 
cavity, Stuff the bean curd par af ofthe mis, using 


рем the tiling process 
for the other bean curd parcels. 
6. Lay the bean curd parcels horizontally on a chopping board then 


frying pan, When the ой 


" a | reaches 160°C, t und strip by hand slightly and 
аера place tinto theo 2.3 minutes unl the potato side 
yutaka.c = tums slightly brow n curd side becomes crispy. 
8, Serve immediately 
=A. Japanese home cooking with vegetables class 


we 


23rd August 2016 18:30 (120 minutes) 
VUA BURR Recipe by Akemi Yokoyama at Sozai 


A S T A Open. 11:00-15:00 Men te Fi 


at SOZAI 
I cum ope А n 


18 ZOOM JAPAN number 43 july/august 2016 


Restaurants i in London that serve Tonkatsu 


© Akari s 020 7226 9943 
196 Essex Road, Islington N1 81.7. 
Lunch: Sat-Sun / Dinner: Tue-Sun 


© Defune Restaurant tel : 020 7935 8311 
34 George $t WIU 7DP 
Lunch, Dinner: Mon-Sat 


© Inaho tel : 020 7221 8495 
4 Hereford Rd W2 ААА 
Lunch: Mon-Fri / Dinner: Mon-Sat 


© The Japanese Canteen 
There are several branches, 

each with different menus on offer. 

It is a good idea to check before visiting. 
www.thejapanesecanteen.co.uk 


© Kiraku tel : 020 8992 2848 
8 Station Parade, Uxbridge Rd W5 3LD 
Lunch, Dinner: Tue-Sun 


© Mai Food tel : 020 7835 0100 
7 Kenway Rd, Earl's Court SW5 ORP 
Dinner: Mon-Sat 


. Marre tel : 020 8605 3513 
Red Lion St, Richmond TW9 1RW 
К Dinner: Mon-Sat 


® Moshi Moshi tel : 020 7247 3227 
Unit 24, Liverpool St Station EC2M 7QH 
Lunch, Dinner: Mon-Fri 


CELEBRATE 


10-24 JULY 2016 


© Nagomi tcl : 020 7165 9506 
4 Blenheim St, Mayfair WIS 1LB 
Lunch, Dinner: Mon-Sun 


9 Nambu-Tei tel : 020 7486 5026 
Berkeley Arcade, 209A Baker Sc NWI GAB 
Lunch: Mon-Fri / Dinner: Mon-Sat 


© Okawari tcl : 020 8566 0466 
13 Bond St, Ealing W5 SAP 
Lunch, Dinner: Mon-Sun 


9 Saki tel: 020 8141 1579. 
33 Broadway Parade, Crouch End № 9DB 
Lunch: Sat-Sun / Dinner: Mon-Sun 


© Shimogamo tel : 020 7424 9560 
108 Parkway NWI 7AN 
Lunch, Dinner: Tuc-Sun 


© So Restaurant. tcl : 020 7292 0767 
3-4 Warwick $c W1B SLS 
Lunch, Dinner: Mon-Sat 


© Sosharu tel : 020 3805 2304 
64 Turnmill Sc ЕСІМ SRR 
Lunch, Dinner: Mon-Sat 

® Suzu tel : 020 8741 1101 


170 - 172 Hammersmith Rd W6 7ЈР 
Lunch: Mon-Fri / Dinner: Mon-Sat 


YEARS OF 
инки! 


WIN FREE TICKETS TO JAPAN Enter www jepencentre com/40 


sursoateD av 


Tonkatsu plays à great supporting role to 
the main cuisine in several Japanese eateries 
in London. The style in which the tonkatsu 
is served varies greatly between establish- 
ments, with some opting for the simple, 
orthodox Japanese style presentation while 
others throw in à few surprises with sesame 
sauce, skewers with spring onion or pairing 
with sashimi to make luxurious tonkatsu 
bentos. One might'even consider taking on 
the challenge of London tonkatsu 
walking our, trying out a different version 
at each place along the route 


® Yokoso tcl : 020 7515 8420 
Orion Point, 7 Crew St E14 3TU 
Lunch, Dinner: Mon-Sun 


9 Yokoy: 20 7388 8595 
9A Delancey St, Camden Town NWI 7NL. 
Dinner: Mon-Sun 


® Sushinoen tel : 020 3645 6734 


A restaurant situated relatively close to Aldgate 
East station, Sushinoen's main menu consists 
of nigiri and maki sushi and sashimi made 
from fresh seafood ingredients. In particular 
they offer a huge variety of sushi rolls, making 
choosing what to try great fun in itself. In 
addition to the fish there аге also authentic 
Japanese starters, grilled fare and noodle dishes 
to enjoy. The number of regular customers 
who are Japanese makes it easy to see the 
quality of the flavours on offer and there is 
even a great value lunchtime menu. 


2 White Church Ln, Whitechapel E1 7QR 
Lunch, Dinner: Mon-Sun 
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One of Hachijo island's two volcanoes is called Hachijo Fuji, after the more famous Mount Fuji, because of its similar shape. 


piscoverY Hachijo, Pearl of the Pacific 


Located to the south of Tokyo, this volcanic 
island excites the curiosity of visitors with its 
many cultural and maritime treasures. 


ILofa sudden, our boat's whistle sounds. 
Passengers stand up and hurry to put 
ay their belongings before heading 


to the stairs ro disembark. The long night since 
leaving Tokyo Bay, during which they were often 
shaken about, is now all but forgotten. Up on the 
bridge, beyond the deep blue of the Pacific Ocean, 
the two volcanoes of Hachijo Island are revealed, 
the destination of our trip. 

Located 300km south of the capital, this volcanic 


island shaped like the number eight is one of the 
most prized destinations for tourists. Every year 
the island welcomes 80,000travellers, who pour 
in, especially during the summer, to enjoy the 
blue sea and the fresh fish. The labyrinth of streets 
lined with hibiscus flowers, the cliffs straight out 
ofa Jurassic Park mov ng 
against the rock, all these different landscapes 
could make one forget that this island is in fact 
still administered by the city of Tokyo. You might 
think yourself abroad if the car registration plates 
were not marked as registered to the regional dis- 
trict of Shinagawa, one of the capital's suburbs. 
The proximity to the metropolis — one hour by 


and the waves breal 


plane or one night by boat — and the affordable 


prices of accommodation, have turned this island 


into a small paradise for students who often come 


to spend a weekend before hea 
Tokyo's concrete jungle. 

Our of all the different activities available, sea 
nd has 
fourteen different diving clubs who like to boast 


g back to 


diving is one of the most popular. The 


that the particular blue hue of the sea here can't 


be found anywhere else. “It’s a very dark marine 


blue," Ogino Ashiro, the owner of Arabesque 
Diving Club tells us. According to Ogino it comes 
from the black seabed made of basal, that contrasts 


with the colour of the water and deepens the 


use 


JAPAN RAILPASS 


GHIBLI MUSEUM 
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17 Half Moon St. Mayfair 
London WI] 7BE 
Tel: 0207 499 4208 


"Hachijo blue". The waters are clear down to 50 
metres as the fast current of Kuroshio sweeps away 
all the sand that would otherwise disturb the water 
This current makes Hachijo a maritime hotspot 
for fish such as different kinds of tuna, sharks, sea 
turtles and sometimes even whales. 

Hachijo's surrounding sea is not only a haven for 
divers. In Yaene harbour you'll often meet fisher- 
men gazing out to sea, fishing rod in hand. With 
abig smile, one of these fishermen shows us his 
catch of the day — a large one-metre-long horse 
rel. Cooks from the local inns, familiar 


ma 
with the fishermen, often prepare their catch. 


However, the island has many more treasures 
away from the coast as well The first of these are 
the two volcanoes, Hachijo Fuji and Mount 
Mihara, that look out over the rocky beaches of 
black basalt. This singular landscape, sculpted by 
volcano volcanic eruptions, is a reminder that 
these two volcanoes are still active, with the last 
eruption dating back to the 17th century. For 
the moment they seem to be slumbering deeply 
under a thick cover of luxurious vegetation 
though. A hiking trek has been arranged to climb 
up to the summit of Hachijo Fuji (856m), which 
as it's name implies, has a similar shape to the 
inland. The 
steep part is short — about 45 minutes — but the 


more famous Mount Fuji on the 


slope certainly is very steep. Wild raspberries grow 
along the mountain path, which small black 


HOW TO GET THERE 


head to 
Takeshita Sanbashi quay (5 minutes away on 
foot from JR Hamamatsucho train station). 
Tickets are available starting at 7,600 yen, 
and you can buy them at the ticket office on 
the quay. The ship leaves at 22:30 from Tokyo 
Bay and arrives at the island at 08:50 the 
following day. For the return journey, 
departure is at 09:40, arriving at 19:40. On 
board you'll find showers and restaurants in 
order to freshen up and relax. 

tickets start at 13,790 
yen for the Haneda-Hachijo journey. ANA 
operates flights three times a day. 


Miharashi no Yu's rotenburo (open air bath) offers 


lizards sometimes run across. The summit is ruled 
by silence, except for the sound of the wind саг 
rying the clouds up into the sky, and the croaking 
of frogs rising from the small lake in the centre 
of the caldera. There is an extraordinary view 
across the whole island from here, encompassing 
everything from the airport to the nearby island 
of Hachijo Kojima, which used to be home to 
hundreds of people but has been deserted for the 


past 50 years or so. 


After the walk it's time to go to the onsen (hor 
natural baths), as Japanese tradition dictates 
Since che 1990s this small 70-metre-square island 
has had seven hot springs open to the public. 
“Before, only divers were able to enjoy these, 


they were only underwater springs,” remembers 
Shiono Makoto, a local council worker who 
moved to the island twenty years ago. 

The best known onsen is Miharashi no Yu, nes 

ted at the top of a cliff looking down over the 
Pacific Ocean, Aside from tourism, the volcanic 
terrain is also used as a resource to produce elec 

tricity. Founded in 1999, the Hachijo geothermal 


TRAVEL 


оп unrestricted view over the Pacific Ocean. 


power plant produces 20% of the island's energy; 


a great environmental and economic advantage 


n 
t 


for the community that depends to this day 
fuel imported from the mainland. The amou 
could rise to 70% bur the power plant would need 
to be renovated to achieve this. The volcanic 
energy is also used to grow flowers, one of the 
main industries of Hachijo. 

Blue sea, hiking and hot baths with superb views; 
nonc of this evokes the dark past of Hachijo, an 


island that was used as a penal colony in the E. 


Era (1600-1868) where almost two thousand cri- 
minals were sent. to carry out their sentences. 
Опе can imagine them looking back towards the 


far-off mainla 
and families behind. 

Some did try to escape but, “in this natural prison 
formed of cliffs, the governor back then had to 
do little to prevent an escape apart from watching 
the boats,” Tamura Yoshinori, an employ 
Hachijo History and Folklore museum, tells us. 


eof 


Even if they m 


naged to get out to sea, the strong 
Kurishio current, known locally as the “black 


Enjoy a delicious selection of 
Restaurant & Sushi the highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 12:00-15:00 (Lunch) 1 
Sat. 12:00-23:00 


tel. 020 7292 0767 


“2 а 
0-22:30 (Dinner) e 
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Once a symbol of the crazy property development of the 1960s, today the Oriental Hotel Resort lies abandoned. 


river", would prevent their escape. Over three cen- 
turies only eleven attempts were recorded, and 
only one succeeded; that of the prostitute Osakaya 
Kacho and her lover Kisaburo. They found refuge 
with Kacho's parents only to be discovered later 
and executed by the authorities in 1839. Historical 
records do not give any more information about. 
their lives, but the memory of their escape has lin- 
gered and the names Kacho and Kisaburo are 
often found in literature 

Time has hardly left any lasting traces of the 
island's penal colony past for tourists but the dis- 
tance separating Hachijo and the mainland 
remains а fact. In addition to the tropical climate, 
it's still one of the principal forces that has shaped 
gular culture of Hachijo. Shima-zushi, the 
nd sushi” that locals eat with mustard is one 


example of this uniqueness. “First we marinate 
the fish in soya sauce,” explains 77-year-old 
Fukuda Eiko who runs the inn at Garden So. The 


salt in the s; 


slows down the fermenting pro- 
cess and the mustard enhances the taste of the 
fish and the rice seasoned with sugar. So why 
don't they use wasabi? "My father tried to grow 
some on the island, but in the end he gave up. 
The weather is too warm here,” she adds. This 
unique dish is a firm favourite with tourists at 
the local izakaya drinking houses but in the past 
was an absolute luxury due to the rocky terrain 
and limited ground-water not providing enough 
resources to grow rice. “We only prepared rice 
on special occasions; for traditional festivals and 
when travelling to Tokyo” Fukuda recalls. 

This personal anecdote is a reminder of the his- 
tory of famines that befell Hachijo several times 
up until the 19th century. Far from anywhere, 


those who lived on the island had no means to 


withstand a difficult season. 
The situation for an isolated island such as this 
still remains much the same today, as demonstrated 


by it's level of dependence on the state and on the 
government in Tokyo. About 60% of the local 
budget is provided directly by these two authorities. 
To escape this situation the inhabitants have often. 
turned to tourism, starting in the 1960s and 1970s 
when it seemed to be working well. 

Back then, travel agencies would promote 
Hachijo as "Japan's Hawaii”. It was a slogan that 
resonated at the time, as foreign travel was strictly 
controlled and remained a dream for many. Luxu- 
rious hotels were built one after the other, hoping 
not to miss out on the golden opportunity. 
However, ambitions for continued property deve- 
lopment were soon thwarted. 

In the mid 1960s the government lifted restric- 
tions on travel abroad. Now the door was open 
and the slogan "Japan's Hawaii” lost its appeal as 
people could now travel to the real Hawaii if they 
so pleased. The last obstacle, the high price of the 
dollar, disappeared definitively after the Plaza 
Accord in 1985 and there was nothing left to 
attract tourists to Hachijo. The local hotels, often 
oversized, lost their customers in droves and had 
to close their doors. 

The Oriental Hotel Resort, located close to the 
airport, isa symbol of this period of decline. Ope. 
ning for business at the end of 1970, this former 
beacon for Hachijo, equipped with a swimming 
pool and even a theatre, was abandoned — as 
demolition was too costly — in around 2006. Sub- 
jected to sea wind erosion and overwhelmed by 
tropical vegetation that now covers nearly half 
of the complex, the imposing skeleton of the 
Oriental Hotel Resort now only welcomes a few 
visitors curious to sce its ruins. 

Times change though. For the past few years, the 
number of for ng Japan has sky- 
rocketed and hosting the 2020 Olympic Games 
in Tok 
authorities in Hachijo have no intention on mis- 
sing out on this opportunity, and have started to 
make plans to renovate the infrastructure that 


ign tourists visit 


should reinforce this trend. The local 


was originally intended for Japanese tourists. 
YAGISHITA Yura 
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NIHONGO 


LANGUAGE Omoshiroi yo NIHONGO! 


Welcome once again, to the fascinating world 
of the Japanese language. 


Il languages have regional dialects 
from the different parts of the 


countries they are spoken in, and of 


course Japanese is no exception. The world of 
Japanese dialects is very rich and can be 
fascinating to get into. As well as regional 


dialects there is also a wealth of slang 


Let's take a look at some local variations of 
the most commonly used Japanse words. 


"Today's word: I love you 
Some people say that this is опе of the most 
useful and important phrases to know if you 
go abroad and many will learn such an 


expression even if they don't know how to say 


anything else in a language. 
In Tokyo, you simply say " daisuki dayo" (К 
#222). All Japanese people will understand 
this universal expression, bur they will be extra 
impressed if you can say it in their own 


dialect. 


Let's take a look at some regional variations 
which can sound very different from one 


another, 


Ф Hokkaido: 


namara suki dassho" (4*# 54F 87:5 L x) 


$ Osaka: 


"meccha suki yade" (4b 55 Pf 8») 


$ Fukuoka: 


"bari suito yo" (FD 4F 


Kagoshima: 


"wazze sujja do" (bo Fol 9 E) 


$ Okinawa: 


"deji suki уаѕѕа" (70 — Uf + 
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